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Protease activity, reducing matter and 
oxidizing effects (Freilich and Frey).. 301 
Relation of proteolysis to oxidation 
and reduction (Sandstedt and Fort- 
Cee suis cUh idebhawere oes bene 517 

Dried Milk, see Milk, Dried 

Durum Wheat, see Wheat, Durum 

Easter Bd Bulbs: Starch from (Stuart 
oe hans n'a a obo 6 v0 734 

Egg Whites: Angel food cake from fresh 
and frozen (Miller and Vail)........ 528 

Enzymes, see Amylases, Proteases, Pro- 
telnases 

Ethanol, see Ethyl alcohol 

Ethyl Alcohol: Effect of kiln drying on 
corn (Adams, Stark, and Kolachov).. 260 
Efficiency of production from starch 
substrates (Christensen)............ 478 

Ethylene: Effect on high moisture wheat 
(Hale, Schwimmer, and Bayfield).... 224 

Fats: Extraction from corn starch (Kerr) 299 

Fermentation: Determination of rates in 
dough (Landis and Frey)........... 368 
Effect of kiln drying on corn (Adams, 
Stark, and Kolachov).............. 260 
Ethanol production from starchy sub- 
strates (Christensen)............... 478 
Gas _recordi apparatus (Miller, 
Edgar, and Whiteside)............. 355 
Of maltose and lactose in doughs 
RRS ES RSE ES Sie ts Se 730 


Flaxseed: Death by as 
grain bin (Lillevik an 

Flour: Comparison of Brabender ‘and 
commercial milled (Bottomley) ...... 
Effect of temperature and humidity on 
yields and properties (Bayfield, Ander- 
son, Geddes, and Hildebrand)....... 
Fractionating and reconstituting tech- 
ED CIE «o's ose dieeweawedén es 
Micro and Allis-Chalmers milled com- 
pared (Sibbitt, Scott, and Harris). . 
Pentosans (Baker, Parker, and Mize). 
Prediction of loaf volume of hard red 
spring from — <r (Harris, Sib- 
Oe errr ee 

Flour—Analysis: Manganese content 
(Hoffman, Schweitzer, and Dalby). . 
Rapid method for thiamine (Hoffer, 
Alcock, and Geddes) 
Selenium distribution (Moxon, Olson, 


mee | in a 
eddes) 


Whitehead, Hilmoe, and White)..... : 


Flour, Biscuit, see Biscuit flour 

Flour, Cake, see Cake flour 

Flour, Cracker, see Cracker flour 

Fractionation: In wheat flour research 
(Finney) 

Fumigation: Methyl bromide of cereal 
products and _ bromine residues 
(Young, Carter, and Soloway). . 


Gas Production in Dough: Brabender 
and commercial milled flours (Bottom- 


OO”, ae edeesccsscccccnvereveses 
‘ermentation rate determination 


Oe ee 0) Se : 


Gas Recording Apparatus: Automatic 
(Miller, Edgar, and Whiteside)... ... 
Glass Electrode: Use in bread dough pH 
determination (Lanning) 
Glutathione: Action on dough in relation 
to proteolytic enzymes (Elion) 
Gluten: Baking strength of concentrates 
(Aitken and Anderson)............. 
Effect of gluten proteinase in stability 
toward reducing agents (Olcott, Sapir- 
stein, and Blish) 
Effect on mixogram patterns (Swan- 
son and Andrews)................. 
Quality measurement and significance 
(Baker, Mize, and Parker) 
Gortner, R. A., Memorial to (Bailey)... 


Humidity: Effect on flour yields and 
properties (Bayfield, Anderson, Ged- 
des, and Hildebrand)............... 

Hydrogen Ion Concentration: Of bread 
-= h with glass electrode (Lanning) . 

chemically leavened products (Mc- 
Kis and Moss) 


antien, Meal Moth, see Moth, Indian 

me 

Iron—Analysis: Collaborative study in 
cereal products (Howe) 
Collaborative study in cereal products 
SIG 5G ckews Lhe hechwune oie ce 


Kiln Drying: Reduction of fermentable 
carbohydrate content of corn (Adams, 
Stark, and Kolachov).............. 

Lactose: Fermentation in 
DN 6 «0 ce een ns hvvidseeveceeee 
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Lard Pastry Wafers: Effect of variables 
on breaking ay (Swartz)....... 

Leavening 
Kim and oss) . 

Lily Bulbs, see Easter lily bulbs 

Loaf Volume: Effect of dried milk frac- 
ow (Harland, Ashworth, and Gold- 
ee Be ox Kine cae ee- aan 
Prediction from mixograms (Harris, 
Sibbitt, and Banasik).............. 


Macaroni: Color rank of durum wheats 
(Hetherington and Smith) 
Effect of sprout damage on quality 
(Harris, Smith, and Sibbitt) 

Malt: Inactivation of amylase in aque- 
ous extracts (Olson, Burkhart, and 
a5 cine 2 oth nie geen ee ae 
Statistical methods in quality evalua- 
tion (Torrie and Dickson).......... 

Malt Amylase, see Amylases, Malt 

Maltose: Fermentation in dough 
(Browne) 

Manganese: In bread and wheat prod- 
ucts (Hoffman, Schweitzer, and Dal- 

A. Gortner (Bailey)... .. 

Methyl Bromide: Bromine residues in 
fumigation of cereal products (Young, 
Carter, and Soloway).............. 

Milk, Dried: Effect of several milk frac- 
tions on loaf volume (Harland, Ash- 
worth, and Golding)............... 

Milling: Comparison of Brabender and 
commercial milled flours (Bottomley) 
Comparison of flours from micro and 
Allis-Chalmers mills (Sibbitt, Scott, 
“a a Ea raises pa 
Influence of method on vitamin B con- 
tent of rice (Kik and Van Landing- 
ham) 
Small samples of wheat (McCluggage) 
Vitamin B recovery in wheat (Jack- 
son, Doherty, and Malone)......... 

Minerals—Analysis: Bakers’ cakes and 
pies (Melnick, Oser, and Himes).... . 

Minnesota Wheat, see Wheat, Minne- 
sota 

Mixograms: Correlation with baking re- 
sults (Johnson, Swanson, and Bay- 
field) 
Description (Swanson and Johnson). . 
Effect of gluten on patterns (Swanson 
and Andrews) 
Evaluation (Harris) 
For prediction of loaf volumes (Harris, 
Sibbitt, and Banasik) 

Moisture: Effect of ethylene treatment 
on high moisture wheat (Hale, 
Schwimmer, and Bayfield).......... 
Effect of light rains during harvest on 
wheat (Swanson) 
Effect of wetting during harvest on 
wheat (Swanson) 
Effect of wetting treatments on wheat 
REA SE Se 
Of soybean seed (Beckel and Cartter) 

Moth, Indian Meal: Damage to wheat 
RS sl wher ohn dod wre din B&O ea 


Nicotinic Acid Assays: Oxidizing agents 
in removal of interfering compounds 
(Brown, Thomas, and Bina)........ 


121 


572 


669 


679 
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Nicotinic Acid Assays (Continued): 
Preparation and discoloration of cereal 
— (Hausman, Rosner, and Can- 

Nomographs: 
(Leary and F: 

Nutritive Values: White and whole 
wheat bread (Light and Frey)....... 


Oxidation: Characteristics in relation to 
roteolysis in doughs (Sandstedt and 
A RS rr age ri ee 

Oxidizing Agents: Relation to protease 

activity and reducing matter in dough 
(Freilich and Frey)...............-. 
Use in removal of interfering com- 
pounds in nicotinic acid assays 
(Brown, Thomas, and Bina)........ 

Pastes, Alimentary, see Alimentary 

pastes 

Pastry Wafers, see Lard pastry wafers 

Pearling Tests: Kernel hardness (Mc- 

CRS. os ha caccda basins bak asters 
Pentosans: Of wheat flour (Baker, 

Parker, and Mize)................. 
pH, see Hydrogen ion concentration 

Pie: Vitamin and mineral content (Mel- 

nick, Oser, and Himes) 

Protein: Wheat germ, Nutritive value 

(Hove and Harrel)................. 
Proteases: Relation to action of gluta- 
thione and wheat germ on dough 
EDs «irae es eve wa.b5 baa aoe ee 
Relation to reducing matter and oxi- 
dizing effects in dough (Freilich and 
TS ie ca ab a wa % owe Kole oe eek wee 
Proteinases: Effect of gluten stability 
toward reducing agents (Olcott, Sapir- 
stein, and Blish) 
Proteolysis: Relation of oxidation and 
reduction in doughs (Sandstedt and 
Fortmann) 
Proteolytic Enzymes, see Proteases 


Rain: Effect on wheat during harvest 
I rng Oke Lit dads lids Soe ee 
Reconstitution: In wheat flour research 
SIE ss 6 aly oda: siieine- 6 6 wa eke We 
Reducing Agents: Relation to protease 
activity and oxidizing effects in dough 
(Freilich and Frey)................ 
Reduction: Characteristics in relation to 
proteolysis in doughs (Sandstedt and 
Ne es ea tw one a ship s.<'e 
Relative Humidity, see Humidity 
Riboflavin Assays: Collaborative study 
on methods (Andrews).......... 3, 
Rice milling products and varieties 


751 


82 
139 
645 


517 


301 


613 


(Kik and Van Landingham)......... 563 


Rice: Influence of processing on vitamin 
B content (Kik and Van Landingham) 
Riboflavin in milling products and 
thiamine and riboflavin in varieties 


569 


(Kik and Van Landingham)........ 563 


Thiamine in milling products (Kik). . 
Vitamin B factors in whole and milled 
products (Williams, Knox, and Fieger) 


Selenium: Distribution in milled wheats 
(Moxon, Olson, Whitehead, Hilmoe, 
MI Sh ioig na ¢ 2 onan ee 

Semolina: Effect of sprout damage on 
quality (Harris, Smith, and Sibbitt).. 


103 
560 
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Soybean Amylases, see Amylases, Soy- 
bean 


Soybeans: Effect of variety and environ- 
ment on moisture (Beckel and Cartter) 

Sprout Damage: Effect on quality of 
durum wheat, semolina and macaroni 
(Harris, Smith, and Sibbitt) 

Starch: From Easter lily bulbs (Stuart 
and Brimhall) 

Production of ethanol from starchy 
substrates (Christensen) 

Starch, Corn: Defatting (Kerr) 
Reduction of fermentable carbohy- 
drates of corn by kiln drying (Adams, 
Stark, and Kolachov) 

Statistical Methods: In quality evalua- 
tion of barley and malt data (Torrie 
and Dickson) 


Temperature: Effect on flour yields and 
properties (Bayfield, Anderson, Ged- 
des, and Hildebrand) 

Test Baking, see Baking 

Thiamine: Loss in toasting bread 
(Downs and Meckel) 

Thiamine Assays: Canadian hard red 
spring wheat varieties (Whiteside and 
Jackson) 

Collaborative 

(Skovholt) 

Experimental error of thiochrome 
method (Hildebrand and Geddes)... . 
Rapid method in wheat and flour 
(Hoffer, Alcock, and Geddes) 

Rice milling products (Kik) 

Rice varieties (Kik and Van Landing- 


am) 
Toasted Bread, see Bread, Toasted 


Vitamin Assays: Bakers’ cakes and pies 
(Melnick, Oser, and Himes) 

Vitamin B Complex: Influence of process- 
ing on content of rice (Kik and Van 
Landingham) 

Recovery in wheat milling (Jackson, 
Doherty, and Malone) 

Vitamin B Complex Assays: 1941 malted 
and unmalted barley and wheat 
(Davis, Laufer, and Saletan) 

Rice and its milled products (Wil- 
liams, Knox, and Fieger) 

Vitamin B;, see Thiamine 

Vitamin B:, see Riboflavin 


Wafers, Lard Pastry, see Lard pastry 
wafers 

Wetting: Effect of degree, duration and 
number of treatments (Swanson)... . 
Effect of light rains during harvest on 
wheat (Swanson) 


— on wheat during harvest (Swan- 


Wheat: Damage by Indian meal moth 
(Aitken) 
Effect of ethylene treatment on high 
mapas (Hale, Schwimmer, and Bay- 


Effect of light rains during harvest 
(Swanson) 

Effect of maturity on quality of hard 
red spring and durum (Harris, Hel- 
geson, and Sibbitt) 

Effect of wetting during harvest 
(Swanson) 

— of wetting treatments (Swan- 


a 
Stab ility and separation of malt amy- 
— ee Sandstedt, and Hollen- 


Vitamin B recovery in milling (Jack- 
son, Doherty, and Malone) 

Wheat—Analysis: Manganese content 
(Hoffman, Schweitzer, and Dalby)... 
Rapid method for thiamine (Hoffer, 
Alcock, and Geddes) 
Selenium distribution (Moxon, Olson, 
Whitehead, Hilmoe, and White) 
Thiamine content of Canadian hard 
red spring (Whiteside and Jackson). . 
Vitamin B in 1941 malted and un- 
malted barley and wheat (Davis, 
Laufer, and Saletan) 

Wheat, Canadian: Thiamine content of 
hard red spring (Whiteside and Jack- 


son) 
Wheat, Durum: Constancy of rank in 
macaroni color (Hetherington and 


Effect of maturity on quality (Harris, 
Helgeson, and Sibbitt) 
Effect of sprout damage on quality 
(Harris, Smith, and Sibbitt) 

Wheat, Minnesota: Baking properties 
(Merritt and Geddes) 

Wheat Flour, see Flour 

Wheat Germ: Action on dough in rela- 
tion to proteolytic enzymes (Elion). . 
Composition (Grewe and LeClerc) ... 
In bread making (Grewe and LeClerc) 
Nutritive value of protein (Hove and 
Harrel) 

Wheat Gluten, see Gluten 


Yeast: Variability in wheat variety test 
baking (Finney and Barmore) 
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